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Kerupuk adalah makanan ringan yang dibuat dari tapioka dengan 
atau tanpa penambahan bahan makanan yang diizinkan. Kerupuk 
merupakan produk yang masih kurang dalam asupan serat. Di dalam 
penelitian ini, dilakukan penambahan asupan serat dengan mempergunakan 
bekatul. Bekatul yang digunakan adalah bekatul yang sudah diproses 
produksi Dr. Liem.  
Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok (RAK) dengan faktor tunggal, yaitu penambahan tepung bekatul 
yang terdiri atas lima level, yaitu 0%, 2%, 4%, 6%, dan 8%. Masing-masing 
level perlakuan diulang sebanyak lima kali. Parameter yang diuji adalah 
kadar air, kadar protein, kadar serat kasar, daya patah, volume 
pengembangan dan daya serap minyak serta pengujian organoleptik 
meliputi kesukaan terhadap warna, rasa dan kerenyahan kerupuk. Data yang 
diperoleh dianalisa menggunakan ANOVA pada α = 5%. Jika terdapat 
perbedaan, pengujian dilanjutkan dengan uji DMRT (Duncan’s Multiple 
Range Test) pada α = 5%. Hasil penelitian menunjukan bahwa penambahan 
tepung bekatul berpengaruh nyata terhadap kadar air kerupuk mentah 
(9,41%-11,09%) dan matang (3,48%-4,28%), daya pengembangan 
(303,24%-570,15%), daya patah (331,0600 g-1311,8167 g), daya serap 
minyak (5,24%-7,84%), dan sifat sensoris kerupuk udang yang meliputi 
warna (3,0875-5,6), rasa (3,1-5,35), dan kerenyahan (3,975-5,2). Semakin 
tinggi penambahan tepung bekatul, semakin rendah kadar air kerupuk 
mentah, volume pengembangan, daya serap minyak, serta nilai kesukaan 
panelis terhadap warna, serta semakin tinggi daya patah, kadar air kerupuk 
matang, protein serta kadar serat kasar. Perlakuan terbaik berdasarkan uji 
organoleptik adalah kerupuk dengan penambahan 2%. 
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ii 
Melisa Krestantini, NRP 6103008121. The Effect of Bran Flour Addition 
on Physicochemical and Organoleptic Properties of Shrimp Crackers.  
Under the guidance of:  
1. Ir. Adrianus Rulianto Utomo, MP.  




 Crackers are snack food made from tapioca with or without the 
food additives that is allowed. Crackers is a product that is still less in fiber 
intake. In this study, the addition of fiber intake by using bran. Bran used is 
the production of processed rice bran Dr. Liem. 
The design of the study is a randomized block design (RGD) with 
a single factor, namely the addition of rice bran which consists of five 
levels, namely 0%, 2%, 4%, 6% and 8%. Each treatment level was repeated 
five times. The parameters tested were water content, protein content, crude 
fiber content, texture, volume and development of oil absorption and 
organoleptic testing include preference for color, flavor and crispy crackers. 
The data obtained will be analyzed using ANOVA at α = 5%. If there are 
differences, the testing continued with the test DMRT (Duncan's Multiple 
Range Test) at α = 5%. The results showed that addition bran flour 
significantly affect the water content of raw (9,41%-11,09%) and cooked 
crackers (3,48%-4,28%), expansion volume (303,24%-570,15%), hardness 
(331,0600 g-1311,8167 g), oil absorption (5,24%-7,84%), and organoleptic 
properties of shrimp crackers covering color (3,0875-5,6), flavor (3,1-5,35), 
and crispness (3,975-5,2). The higher addition rate of bran flour, the lower 
the moisture content of raw crackers, expansion volume, oil absorption, and 
panelists preference (color), and the higher hardness, water content of 
cooked crackers, and crude fiber content. The best treatment based on 
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